
$30 Lunch Package B
Includes choice of soup or salad, an entrée, a dessert and a complimentary coffee, tea or soda.

SOUP OR SALAD 
Choose from our Original Baked Potato Soup, Roasted Tomato Bisque, House Salad or Caesar Salad

ENTRÉES
HEARTLAND GRILLED CHICKEN SALAD† smoked bacon, aged cheddar, spicy pecans, red onions, red peppers, croutons, creamy garlic ranch

GRILLED ATLANTIC SALMON*(GS) (5 oz.) served with honest gold mashed potatoes, garlic green beans
BUFFALO BLEU SALAD† buffalo chicken tenders, bacon, cheddar, croutons, spicy pecans, red bell peppers, tomatoes, red onion, bleu cheese, 

creamy garlic ranch 
BRENTWOOD CHICKEN SANDWICH applewood smoked bacon, gouda cheese, dijon mayo, baby greens, tomato,

red onion on a buttered, toasted bun & choice of side. Available grilled or fried
HOULIHAN’S CHEESEBURGER* cheddar cheese, lettuce, tomato, red onion, served with french fries

SO. CAL FISH TACOS panko-breaded cod, chipotle mayo, cabbage slaw, honey cumin dressing, sour cream drizzle,  
tortilla chips & housemade salsa

TURKEY CLUB sliced gouda, brown sugar bacon, tomato, lettuce, dijonnaise, basil butter-toasted tuscan bread, served with french fries

DESSERT
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in warm, decadent fudge

ICE CREAMV choice of vanilla or chocolate

Starters
Served in quantities of 20 unless otherwise noted

HOULIHAN’S FAMOUS ’SHROOMSV stuffed with garlic-herb cream cheese, served with creamy horseradish sauce $35

CHICKEN WINGS choose from lemon pepper, mango habanero, thai chile, or buffalo $60 (quantity 30)

NEW BRUSCHETTAV crostini, diced tomato basil cruda, garlic-herb cream cheese, balsamic glaze, shaved Parmesan $35

CRUNCHY SPICY CAULIFLOWERV panko breaded cauli in chile aioli $32 (for half tray)

PAN-FRIED PORK DUMPLINGS sriracha, sesame-ginger soy sauce $39

NEW SPINACH & ARTICHOKE DIP sour cream, lavosh crackers $30 (for half tray)

CHICKEN TENDER PLATTER served with housemade honey mustard $45

CHEESEBURGER SLIDERS with ranch style greens $35 (quantity 12)

SHRIMP COCKTAIL creole remoulade, cocktail sauce $30 (quantity 24)

CHEESE & FRUIT PLATTER variety of mixed cheeses and fruits - availability based on seasonality $55

VEGETABLE PLATTER broccoli, cauliflower, carrots, grape tomatoes, celery, creamy garlic ranch $35

$25 Lunch Package A
Includes choice of soup or salad, an entrée and a complimentary coffee, tea or soda.

SOUP OR SALAD 
Choose from our Original Baked Potato Soup, Roasted Tomato Bisque, House Salad or Caesar Salad

ENTRÉES
HEARTLAND GRILLED CHICKEN SALAD† smoked bacon, aged cheddar, spicy pecans, red onions, red peppers, croutons, creamy garlic ranch

GRILLED ATLANTIC SALMON(GS)* (5 oz.) served with honest gold mashed potatoes, garlic green beans

BRENTWOOD CHICKEN SANDWICH applewood smoked bacon, gouda cheese, dijon mayo, baby greens, tomato,
red onion on a buttered, toasted bun + choice of side. Available grilled or fried 

SO. CAL FISH TACOS panko-breaded cod, chipotle mayo, cabbage slaw, honey cumin dressing, sour cream drizzle,  
tortilla chips & housemade salsa

TURKEY CLUB sliced gouda, brown sugar bacon, tomato, lettuce, dijonnaise, basil butter-toasted tuscan bread, served with french fries

All prices subject to sales tax and 18% gratuity. 
GS We offer gluten-sensitive menu items but we are not a gluten-free environment.

V Meatless items | † We use nuts and nut-based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.
* Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

CENTRAL



D inner Package A
$38 Per Person 

Includes choice of soup or salad, an entrée, a dessert and a complimentary coffee, tea or soda.

SOUP OR SALAD 
Choose from our Original Baked Potato Soup, Roasted Tomato Bisque, House Salad or Caesar Salad

ENTRÉES
GRILLED ATLANTIC SALMON(GS)* (5 oz.) basted with lemon-dill butter, yukon gold mashed potatoes and garlic green beans

PETITE TOP SIRLOIN (GS)* (7 oz.) served with honest gold mashers and garlic green beans 

STUFFED CHICKEN BREAST garlic-herb cream cheese, honest gold mashers, choice of veggie

NEW CREOLE PASTALAYA blackened shrimp, crab, crawfish, andouille sausage, green onion,  
fettuccine, cajun cream sauce

NEW WAGYU MEATLOAF ground pork & wagyu beef, honest gold mashed potatoes, garlic green beans,  
cremini mushroom cream sauce, crispy onion straws

DESSERT
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in warm, decadent fudge

SALTED CARAMEL GOOEY BUTTER CAKEV St. Louis’ signature dessert, Houlihan's style-finished with Ghirardelli salted caramel sauce, 
powdered sugar and vanilla ice cream

D inner Package B 
$42 Per Person 

Includes choice of soup or salad, an entrée, a dessert and a complimentary coffee, tea or soda.

SOUP OR SALAD  
Choose from our Original Baked Potato Soup, Roasted Tomato Bisque, House Salad or Caesar Salad

ENTRÉES
GRILLED ATLANTIC SALMON (GS)* (5 oz.) with lemon-dill butter, yukon gold mashed potatoes and garlic green beans

CENTER-CUT FILET MIGNON (GS)* (6 oz.) served with honest gold mashers and garlic green beans

SEARED GEORGES BANK SCALLOPS (GS) lemon asparagus risotto, baby arugula, basil-infused olive oil

LEMONY CHICKEN PICCATA thinly-pounded, sautéed chicken breast, white wine butter sauce, lemon herb butter, fried capers,  
oven roasted tomatoes over fettuccine alfredo

DESSERT
BROWNIE BATTER CAKEV exactly what it sounds like - smothered in warm, decadent fudge

SALTED CARAMEL GOOEY BUTTER CAKEV St. Louis’ signature dessert, Houlihan's style-finished with Ghirardelli salted caramel sauce, 
powdered sugar and vanilla ice cream

GS We offer gluten-sensitive menu items but we are not a gluten-free environment.
V Meatless items | † We use nuts and nut-based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.

* Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

CENTRAL


